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Club Del Monte 
Morale, Welfare and Recreation 
Naval Postgraduate  School 











You have selected one of Monterey’s premier catering and event locations. Club Del Monte is located on the 
grounds of the beautiful historic former Hotel Del Monte, built in the 1920’s. Our facilities feature the       
Barbara McNitt Ballroom, which is home to over 10,000 square feet of hardwood flooring and 25 foot high 
ornate sculpted ceilings beautifully maintained and faithful to its grand heritage. 
 
We can host a variety of functions, including served meals, buffets, and reception cocktail parties. Our seated 
affairs can accommodate as few as twenty five (25) or as many as six hundred fifty (600) people. These meals 
can be as simple as a lovely cold salad or as lavish and elegant as a fine formal meal, with the taste and ser-
vice you expect from a premier establishment. 
 
The management and staff of our catering department take great pride in making your event joyous and memo-
rable. Our menu is only a guide to help make your affair a success. We are happy to work with you and      
welcome the opportunity to customize your event. 
 











Catering Rules and Regulations 
(Please initial on the lines provided) 
 
The following information is provided to make planning your special event easier in hopes that it will be memorable.  Initial ar-
rangements may be made in person at the Catering Office or by telephone during regular catering department hours. Your reserva-
tion is considered a tentative booking for 14 days only.  It is the responsibility of the booking agent to contact the Catering Depart-
ment to confirm or extend the tentative booking.  After 14 days, the tentative booking is cancelled unless a copy of the signed Cater-
ing Rules and Regulations are received by the Catering Office and the non-refundable deposit paid._____ 
 
General Information and Guidelines 
 
 Eligibility 
The Club Del Monte is governed by and must comply with Navy Regulations. The club is operated to provide social and recrea-
tional facilities, meals and entertainment for active duty military, reservists, retirees, their family members, DOD civilians, staff, 
faculty and public civilians._____ 
 
Contracts & Arrangements 
All agreements between the host and the Catering Office must be in writing and included in the contract.  This includes the initial 
agreements for room, menus, special orders, time frames, etc.  The host will be responsible for all agreements in the contract.  No 
verbal changes can be guaranteed.  Any adjustments to the contract require either a signed and updated contract or initialed 
changes on the original contract. Written approval will be accepted via facsimile or email pending Catering Office confirmation. 
Club Del Monte welcomes suggestions from coordinators. However we strictly honor instructions stated in the Party Contract 
signed by the contracting patron.______ 
 
Reservations  
All event reservations are considered tentative until the required non-refundable deposit has been received. We tentatively hold the 
event date for fourteen (14) calendar days from the day the space is reserved. A non-refundable deposit in the amount of the room 
fee is required at the time of confirmation. An initial attendee count must be provided at the time of booking. It is the responsibility of 
the client to keep the MWR catering representative appraised of any changes in the attendee count.  If no information is received in 
writing, the initial attendee count will become the final guaranteed attendee count._____ 
  
Cancellation and Refund Policy 
Cancellations for confirmed bookings are not effective until received in writing and acknowledged in writing.  Facsimile and e-mail 
are acceptable.  Cancellation of any contract results in forfeiture of the initial total deposit.  Cancellation less than ten (10) days in 
advance of the event date results in total deposit forfeiture and full responsibility for fifty percent (50%) of all contracted food and 
beverage due and payable. Cancellation less than three (3) days in advance of the event date results in total deposit forfeiture and 
full responsibility for one hundred percent (100%) of all contracted food and beverage due and payable. When re-scheduling is re-
quested, it must take place within one year from the date of the cancellation. Only one date change will be accepted per event._____ 
 
Minimums 
Some rooms have food, beverage, and guest count minimum guarantees. A guaranteed minimum of 125 guests is required to utilize 
the Barbara McNitt Ballroom on Fridays, Saturdays, or Sundays. To utilize the Ballroom Monday through Thursday, a minimum of 
100 people is required. A guaranteed minimum of 75 guests is required to utilize the El Prado Room and 25 guests to utilize the La 
Novia/Terrace for catered functions. In any case, a minimum food and beverage purchase of $17.00, plus service charge, per person 
is required to meet guest count minimums when actual guest counts have not been met. All catered functions must meet a 25 person 
minimum. Events that do not meet the 25 person minimum will have a $30.00 labor fee applied to the contract._____ 
 
Room Suitability 
The Catering Department reserves the right to move a scheduled event from one room to another if the original room is unsuitable 
for the expected number of people attending.  This would be necessary if the expected number of guests has changed significantly 
from the number given at the time of the original booking.  Prior to determining a new location for the event, the catering staff will 
coordinate with the patron regarding the proposed move.  The exceptions to the provision are wedding receptions booked in ad-
vance. Changes in room arrangements by the client within 24 hours prior to the function will result in additional charges, if the as-
signed room has already been set._____  
 
 Time Restrictions 
The time slots for catered events Monday through Saturday are from 11:00 am to 4:00 pm and 6:00 pm to 11:00 pm. The Sunday 
time slot is 2:00 pm to 7:00 pm. To reserve a different five (5) hour time slot, there will be a $2,000.00 time slot adjustment fee 
added to the contract in addition to the room fee. Additional hourly fees will be required for any additional time needs._____ 
 
4 
Additional hours will be contracted at $350.00 per hour. An additional hour may only be added prior to the first hour of the 11:00 
am to 4:00 pm time slot or after the last hour of the 6:00 pm to 11:00 pm time slot. Additional hours can not infringe on another time 
slot or turn over period without incurring the $2,000.00 time slot adjustment fee. This must be arranged a minimum of fourteen (14) 
days in advance with the catering sales office for scheduling purposes._____ 
  
Liability and Damage 
Club Del Monte reserves the right to inspect and control all private functions. Club Del Monte shall not be liable for any damage to, 
or loss of, equipment, merchandise or articles left in facilities prior to, during or following the function.  The client will be held re-
sponsible for any loss or damage to the building, equipment, or fixtures belonging to the catering facility caused by the client or cli-
ent’s guest.  Damages will be billed to the client at replacement cost plus labor._____ 
 
Command Functions 
Command Functions are scheduled Monday-Friday only from 8 am - 4 pm. A command Function is a function sponsored and paid 
for by a Command such as; Change of Commands and Hail & Farewells. Retirement parties are not considered a Command Func-
tion._____  
  
Payment for Events and Service 
A non-refundable deposit must be received within fourteen (14) days after the tentative booking has been made. Seventy five percent 
(75%) of the contract total is due 30 days in advance of the event; the final payment of the contract balance is due 7 days in advance 
of the event.  At the time of final payment, a final guarantee count is required.  Any additional charges incurred for services of food 
and beverage, which are ordered and provided during the course of the event, become due and payable at the immediate conclusion 
of the event.  The Host must pay for the actual number or the final guaranteed attendee count, whichever is greater. Cash or credit 
card is the preferred method of payment. Club Del Monte accepts MasterCard and Visa only.  Checks from non-military will only be 
accepted thirty (30) days prior to the contracted event date._____ 
 
 Guarantee 
Guaranteed attendance must be specified seven (7) days in advance and cannot decrease thereafter. If the guaranteed number in-
creases by more than five percent (5%) less than 72 hours prior to the function, menus are subject to chef substitutions based on 
availability._____  
 
 Pricing  
All prices quoted are considered estimates and are subject to change due to market fluctuations. Because of fluctuation in food costs, 
the Catering Department can only guarantee the prices listed for a period of 90 days prior to the scheduled event. Your non-
refundable deposit does not guarantee the current prices quoted._____   
  
Service Charges and Fees 
A standard service charge of 19% will be applied to all contracted food and beverage items. A $200.00 fee will be assessed at the 
conclusion of the event for clean up of decorations, signage, boxes or other such material that is thrown in or around the club, to 
include removal of boxes and trash by Club Del Monte Staff. Passing of Hors D’oeuvres will incur a labor fee of $75.00 per re-




Disclosure of a Social Security number, Tax ID number or Unit Identification Code and other personal information is mandatory. 
The disclosure of a social security number in order to establish a customer account or to conduct business with a government agency 
is a requirement enforced by a law entitled the “Privacy Act of 1974”.  The Privacy Act of 1974 states that the “disclosure of a so-
cial security number and other personal information is mandatory if you wish to cash a check and/or establish a customer account.   














Food and Beverage 
The Catering Department must supply all food and beverage. In order to ensure top quality service, complete menu and set up de-
scriptions are required at least six weeks in advance with an estimated guest count. Food and beverage may not be brought into ca-
tering facilities from outside sources with the exception of ceremonial cakes and unopened bottles of wine/champagne. A per person 
cake cutting fee will be charged based on the guaranteed number of guests as well as a corkage fee applied to each bottle. Any spe-
cial dietary needs must be arranged in advance. All menu items are subject to change. In keeping with industry standards, Navy 
Regulations prohibit the removal of food and beverage items from the Club that are not consumed during a function._____ 
  
Food Service Times 
Food Service times are based on the number of guests attending the events.  Buffets are served for a maximum of one-hour (1) from 
the contracted start time, depending on attendee numbers. Sit down meals are served from the contracted service time until everyone 
that is seated is served. There is a $75.00 charge for a delay of 30 minutes or more from the contracted service time. This charge 
will also be applied to the contract due to the late arrival of any guests. Meal service will only be provided a maximum of one hour 
from the contracted service time._____ 
  
Luncheons 
Luncheon selections are only available Monday through Friday from 11:00 am - 4:00 pm. All functions held on Saturday between 
11:00 am-4:00 pm or held on Sunday between 2:00-7:00 pm must choose a selection from the dinner menu or dinner buffet._____ 
 
 Beverage Service 
MWR is responsible for the administration, sale, and service of all alcoholic beverages in accordance with Federal regulations and 
California State Law.  Complete hosted or no-host bar services are available.  All liquor, beer and soft beverages must be supplied 
by MWR and consumed on the premises.  Under no circumstance will minors be allowed to consume alcoholic beverages.  Sponsors 
are liable for insuring minors do not consume alcoholic beverages. MWR reserves the right to discontinue service to any individual 
obviously inebriated or exhibiting conduct deemed in any way to be socially unacceptable or in diverse accord to U.S. Navy stan-
dards.  Disregard of the regulation will cause all service to the event to cease.  Bar guarantees and labor will still be charged per 
the event contact. One (1) gallon of punch serves twenty (20) cups.  One (1) bottle of champagne serves eight (8) toasting glasses.  
One (1) bottle of wine serves four (4) glasses._____ 
 
 Bartender Service 
A bartender fee of $25.00 per hour, per bartender is required for all party bars and keg beers. Bartenders are contracted for a mini-
mum of two (2) hours. All party bars must reach a $100.00 drink minimum, otherwise the difference will be applied to the contract. A 
host requesting to bring in specialty champagne or wines, will be charged a corkage fee of $12.00 per bottle plus 19% service 
charge on regular sized bottles._____  
 
Customized Menus 
Our Sales Representatives will be happy to assist you with a specially designed menu. Menu will be priced at Market Pricing and 
will be subject to availability._____ 
 
 Outdoor Functions 
Outdoor wedding ceremonies are available beginning 1 May through 30 September. The Catering Department reserves the right to 
make the decision, when client approval is unavailable, to move an outdoor function inside due to inclement weather. If a Client de-
sires to have their function set both outdoors and indoors, an additional set up charge of $200.00 will be added. No outdoor func-
tions will be approved between 1 October and 30 April._____  
 
 Signs, Displays and Decorations / Lobby Concerns 
All signs, displays, banners, exhibits and decorations proposed by the client are subject to the Catering Sales Manager’s approval.  
All registration, directional, or advertising signs must be printed in a professional manner.  The throwing of rice, flower petals, bird-
seed, confetti, food, and wedding cake is not permitted. Open flamed candles, dry ice, blowing bubbles, balloons, bubble machines, 
fog and smoke machines are strictly prohibited. All candle flames must be contained in a votive holder or hurricane. Club Del Monte 
does not light candles. Tacks, tape, pushpins or nails may not be used on any walls in any function rooms or hallways.  For your 
safety, arranging and moving of furniture and equipment will only be accomplished by the Club Del Monte staff.  Moving of the 





Guest List Information 
Base regulations require the Club to obtain a complete list of all guests and vendors associated with your event.  One copy of the list 
must be provided to the Catering Office by 9:00 am at least forty-eight (48) hours prior to your function. All events must provide a 
gate access list for Naval Postgraduate School security in alphabetical order by last name, including first names and must be as they 
appear on a current photo ID and presented upon entry, (no nicknames or abbreviations). All guests and vendors are to be included 
on one list. The list must be provided by email in Excel format. All guests and vendors must enter  through the 9th Street gate. We 
encourage carpooling as much as possible to minimize vehicle impact. Cars may be subject to search at the gate. Guests or vendors 
not included on the access list provided or without photo ID will not be granted base entry._____ 
 
Entertainment 
Any entertainment and/or entertainers performing for any function held at the Naval Postgraduate School must be approved to meet 
Navy entertainment guidelines. All necessities needed for entertainment such as additional staging, electricity, and space require-
ments must be specified in the event contract._____   
 
 Fundraising 




The arrangements on this agreement have been freely entered into between the host and Club Del Monte.  Changes may only be 
made in writing with joint approval of both parties._____ 
 
 The person executing this agreement expressly represents that he/she is authorized on behalf of the said organization to execute this 
agreement.  Where the client is an unincorporated association, partnership, social or private group or other legal entity, this agree-
ment shall be binding on such legal entity._____ 
 
 Club Del Monte cannot be held responsible for conditions beyond the control of the Club Management that prevent or interfere with 
performance such as labor disputes, strikes, government restrictions upon travel, transportation, food, beverage or supplies, or other 
causes whether enumerated herein or not._____ 
 
 The host agrees to take responsibility for all contracted services and to abide by all restrictions and regulations listed within gen-
eral information, entertainment, and other guidelines provided in the catering brochure._____ 
 
 No deviation from the contract will be allowed without written approval of both parties. 
 
 Please Note: This is not a contract.  It is an acknowledgment that you have been provided with the above informa-
tion.  It must be signed and returned to the Catering Office prior to putting down the non-refundable deposit to con-
firm your event. 
 
  
 Organization/Host Name:_______________________________________________________________________ 
 
 Site Contact:_______________________________ Party Name: ______________________________________ 
 
 Home Number: (_____)__________________________ Cell Number: (_____)____________________________  
 
 Work Number: (_____)__________________________ Fax Number: (_____)____________________________ 
 
 Street Address: ___________________________ City:________________ State:________ Zip:______________ 
 
 Email Address:_______________________________________________________________________________ 
 
 Social Security Number: ___________________________ Tax ID # or UIC #: ___________________________ 
 
 Military/DoD Card Holder’s Relationship to Host: _________________________________________________ 
 
 Date of Event: ________________ Room: _________________________ Time Slot: _____________________ 
  
  






   
 
(Monday-Friday 7:00 am-4:00 pm) 
    
  Quarterdeck………………………………………………………………………………………….$150.00 
  Barbara McNitt Ballroom………………………………………………………………………….$300.00 
  La Novia Room………………………………………………………………………………………$100.00 
  Tower Room………………………………………………………………………………………….$150.00 
  Roman Plunge………………………………………………………………………………………..$150.00 
  Lawn…………………………………………………………………………………………………..$200.00 
 
     
  (Friday 6-11 pm; Saturday 11 am-4 pm & 6-11 pm; Sunday 2-7 pm)     
   
  Barbara McNitt Ballroom………………………………………………………………………...$1,500.00 
  Quarterdeck………………………………………………………………………………………….. $300.00 
  La Novia Room………………………………………………………………………………………. $450.00 
  El Prado Room……………………………………………………………………………………… $500.00 
  Tower Room…………………………………………………………………………………………. $300.00 
  Roman Plunge……………………………………………………………………………………….. $250.00 
  Lawn………………………………………………………………………………………………….. $450.00 
 
For command and semi official events, please call the Catering Office at (831) 656-2170 for rates. 
 
Delivery room set up on base outside Herrmann Hall: $25.00 per hour depending on the extent of  the set up. 
 
All deposits are non-refundable. If your event is cancelled due to special circumstances,  
then your deposit can be applied to another event within one year. 
 
To reserve a different (5 hour) time slot, there will be an additional $2,000.00 fee  
added to the charge of the room. 
 
 






























White linen and white napkins are included in your meal package. All other colors are an additional charge.  
Colored linen & napkin prices vary depending on size and color specification. 
 
Ceremonial Wedding Cakes 





  Stage/Riser (required only in the Ballroom)………………………………...$50.00 
  Champagne Fountain…………………………………………………………..$35.00 
 Piano……………………………………………………………………………..$50.00 
 Easel……………………………………………………………………………...$15.00 
 Chair Rental……………………………………………………………………...$3.50 
 Corkage Fee per bottle………………………………………………………...$12.00 
 Carver (per hour)……………………………………………………………….$50.00 
 Passing Server (per server)……………………………………………………$75.00 









































*What size are the round tables and head tables? 
Tables for seating are 72” with seating for 10 people. Head tables are 8’ with seating for 4. Ceremonial cake table is 60”. Table 
cloth for the round tables are 85” in length. 
 
*What are the dimensions of the Ballroom?  
The Ballroom is 210 feet long 45 feet wide and 27 feet high. 
 
* Does the $450 fee for the Lawn include set-up from your staff or do we need to set up the ceremony site ourselves? 
The Lawn fee includes our staff setting up chairs that you rent through us. This does not include the rental of the chairs. 
 
 *Do we need to rent the chairs for the ceremony?  
Yes, we have chairs for rent. 
 
*Is there anything that we can or can't have on the lawn for the ceremony? How many chairs are usually in a row?  
You can have flowers on the lawn, no rice or birdseed. Normally rows are 10 chairs across. 
 
 *How many settings are at each table? 
For a guest count below 300 you may have tables of 8 or 10. Guest counts above 300 will require tables of 10. 
 
*Do we need to get a wedding insurance policy? 
No. 
 
*Do you provide decorations or centerpieces? 
Club Del Monte does not provide decorations or centerpieces. 
 
*How early can we get into the room to decorate and have vendors set up?  
A maximum of 5 people and vendors will be allowed to enter the room an hour and a half prior to the start of the event to decora te. 
Club Del Monte does not set up decorations, centerpieces or ceremonial cakes. 
 
*Can we bring in wine and will a corkage fee be applied?  
A $10.00 corkage fee will be applied to every bottle of wine and/or champagne that is brought into the Club. Due to a very limited 
amount of space, wine can only be delivered one day prior to the event. 
 
*Can we host only wine at the bar? 
Of course. Hosted bars can be set up in a variety of different ways. You may choose only to host a particular beverage or bevera ges 
or you may choose to host an open bar with a set dollar amount applied to your party contract. Once the dollar amount has been met 
the bar will turn over to a no host bar. Hosted bars can also be set up to have the dollar amount of the party contract increased with 
a credit card on file. At the conclusion of the event, host bars who have not met their dollar amount will be credited the difference. 
Host bars with the option to increase the dollar amount will have the balance charged to their credit card at the conclusion of the 
event. 
 











 Club Del Monte 


















TRAVELING ON HWY ONE SOUTH 
 
· Take the Pacific Grove/Del Monte Avenue Exit. 
 
· Go to the third stoplight and turn left on Sloat Avenue. 
 
· Follow Sloat Avenue down to 9th Street gate and make 
a left into the Naval Postgraduate School. 
 
TRAVELING ON HWY ONE NORTH 
 
· Take the Aguajito Exit. 
 
· Go to 2nd light and turn left on to Sloat Avenue. 
 
· Turn right on  9th street into the Naval Postgraduate 
School. 
 
ONCE YOU ARE ON THE BASE 
 
Follow the road to University Way and make a left. 
 
Follow road around and Herrmann Hall (Club Del Monte) 
will be right in front of you. 
Breaks and Refreshments 
 
Priced per person 
 
  Coffee & Tea (2 cups per person) …………………………………………………………………$2.50 
  Coffee, Tea & Assorted Pastries…………………………………………………………………...$5.00 
  Coffee, Tea & Assorted Pastries with Juice………………………………………………………$6.00 
  Coffee, Tea & Assorted Pastries with Fruit & Juice…………………………………………….$6.75 
  Bagel and Cream Cheese…………………………………………………………………………...$3.00 
  Juices…………………………………………………………………………………………………..$2.00 
  Soft Drinks…………………………………………………………………………………………….$2.25 
  Bottled Water…………………………………………………………………………………………$2.25 
  Assorted Fresh Baked Cookies…..………………………………………………………………...$2.25 
  Iced Tea ……………………………………………………………………………………………….$1.50 
  Granola Bars…………………………………………………………………………………………$1.50 
  Trail Mix………………………………………………………………………………………………$1.50 
  Peanuts………………………………………………………………………………………………..$1.50 







Sunrise Breakfast Buffet 
 
 
Includes Grilled Potatoes, Gourmet Teas & Fine Coffee and One Selection from  
Each of the Following Categories: 
 
$10.50 per person 
 
FRUIT 
Chilled Fruit Juice or Fruit Compote 
 
BAKERY 
French Pastry, Assorted Muffins, Croissants, Scones, Brioche or Danishes 
 
EGGS 
Farm Fresh Scrambled Eggs or French Toast with Berries 
 
MEAT 






















For weekend Luncheon Events, please see our Dinner Menu. 
 
 
Build Your Own Sandwich 
 
$13.00 per person 
 
Choose from our Gourmet Selection of Fresh Sliced Deli Meats: Moist Turkey, Fresh Roasted Beef, Honey Roasted Ham, Salami 
and Corned Beef. Fine Cheeses: Swiss, Cheddar, Monterey Jack and Provolone with a Fresh variety of Breads. Served with Sliced 




ADDITIONAL ITEMS  
 
   Potato Chips…………………………………………………………..$1.95 per person 






$11.00 per person 
 
Choose from our Gourmet Selection of Fresh Sliced Deli Meats: Moist Turkey, Fresh Roast Beef, Honey Roasted Ham, Salami and 
Corned Beef. Fine Cheeses: Swiss, Cheddar, Monterey Jack and Provolone. 
Served with Fresh Fruit, Chips, Cookie and Soda. 
 
 




























Cold Lunch Entrées 
 
The following Entrées are served with Rolls & Butter; Coffee & Hot Tea Service, and Lemon Bar. 
 
Please select one of the following: 
 
Tuna or Chicken Salad 
 
$12.50 per person 
 
Served on Baby Greens Garnished with Fresh Pineapple, Avocado and Fresh Seasonal Fruit. 
 
Del Monte Sandwich 
 
$11.00 per person 
 
Generous Amounts of Turkey, Bacon, Lettuce and Tomato with Mayonnaise on White, Wheat or Sourdough Bread.  




$12.75 per person  
 
Alaskan Gulf Bay Shrimps presented on a Bed of Baby Greens; Garnished with Avocado and Fresh Seasonal Fruits. 
 
Grilled Marinated Chicken Breast 
 
$13.25 per person 
 
Grilled Marinated Chicken Breast in Olive Oil, Parsley and Basil, on a Bed of Baby Greens.  Served with Artichokes, Tomatoes, 
Asparagus and Calamata Olives, and Fresh Seasonal Fruits. 
 
 
Chilled Poached Salmon  
 
$13.50 per person  
 















Hot Lunch Entrées 
 
Entrees are Served with Chef's Selection of Fresh Seasonal Vegetables, Rolls, Butter, Coffee and Tea Service  
and Choice of one of the following: 
 Tossed Green Salad with choice of Two Dressings, Cookies or Brownies 
 




Pot Roast of Beef 
 
$15.00 per person  
 
Slow Oven Cooked Beef Au Jus served with Garlic Mashed Potatoes. 
 
 
South of the Border Chicken 
 
$15.00 per person  
 




Grilled Tri Tip 
 
$15.75 per person  
 
Charbroiled thinly sliced Angus Choice Tri Tip, Marinated in Paprika, Parsley and Garlic.  
Served with Salsa, Black Beans and Garlic Bread. 
 
 
Filet of Sole 
 
$15.50 per person 
 


















Roman Beach Picnic Menu 
Includes Coffee, Hot Tea Service & Decaf 
 
The All American 
$13.00 per person 
 
Grilled Hamburgers and Hot Dogs with Condiments 
Coleslaw, Potato Salad, and Chips 
Fresh Baked Cookies 
 
Beach BBQ   
$15.50 per person 
 
BBQ Pork Sandwich, BBQ Chicken 
Baked Beans, Macaroni Salad, Green Salad with Ranch & Vinaigrette Dressings  
























Light Luncheon Buffets 
All Luncheons are Served with Rolls and Butter, Coffee and Hot Tea Service. 
 
The Cypress Grove 
 
$16.00 per person 
 
Caesar Salad and New Red Potato Salad 
 Grilled Breast of Chicken with a Sun Dried Tomato Sauce 
 Marinated Vegetables in Olive Oil, Sweet Basil and Roasted Garlic  
Assorted Fresh Fruits 
 Carrot Cake 
The Roman Plunge 
 
$17.00 per person 
 
Marinated Dill Cucumber Salad and Sliced Tomato with Buffalo Mozzarella Cheese  
Cheese Tortellini with Tomato Basil Garlic Sauce 
Grilled Red Snapper Lemon Chardonnay 
Chef’s Selection of Fresh Seasonal Vegetables 
Tiramisu 
  
The Monterey Bay 
 
$22.50 per person 
 
Pasta Salad, Sliced Fruits, Garden Salad with choice of Two Dressings  
Grilled Monterey Bay Salmon with Chive Butter Sauce  
Broiled Chicken Breast with Light Rosemary Sauce  
Served with Spanish Rice or Steamed Red Potatoes with Herbs and Chef's Selection of Seasonal Vegetables  















Stationary Hors d’Oeuvres 
 
Priced per 100 pieces, Serving Approximately 50 People. 
 
 
Cold Hors d’Oeuvres 
 
 Assorted Finger Sandwiches………………………………………………………………………………… $215.00 
 Beef Carpaccio on Toasted Baggets topped with Fresh Black Pepper & Olive Oil………………….. $215.00 
 Cheese Tray with Crackers…………………………………………………………………………………… $250.00 
 Cold Prawns w/Cocktail Sauce………………………………………………………………………………. $270.00 
 Fresh Fruit Tray……………………………………………………………………………………………….. $225.00 
 Melon Wrapped in Prosciutto………………………………………………………………………………… $200.00 
 Pate du Veau..……………………………………………………………………………………………………$275.00 
 Roasted Tomato and Olive Tapenade………………………………………………………………………...$205.00 
 Roasted Tomato Bruschetta………………………………………………………………………………….. $190.00 
 Seared Platter of Ahi Tuna, served with Wasabi and Pickled Ginger………………………………….. $245.00 
 Smoked Salmon Canapés…………………………………………………………………………………… $230.00 
 Two sides of Poached Salmon……………………………………………………………………………….. $250.00 
 Vegetable Tray with Dip - Large Tray 75 People…………………………………………………………. $215.00 
 Vegetable Tray with Dip - Small Tray 50 People…………………………………………………………. $160.00 
 Vegetarian Pinwheels…………………...……………………………………………………………………...$215.00 
 
 
Hot Hors d’Oeuvres 
 
 Jalapeno Poppers……………………………………………………………………………………………….$235.00 
 Baked Mini Beef Wellington…………………………………………………………………………………...$275.00 
 Chef’s Favorite Pacific oyster Rockefellers………………………………………………………………….$285.00 
 Crab Stuffed Mushrooms……………………………………………………………………………………… $265.00 
 Fresh Fried Artichoke Hearts……………………………………... ………………………………………... $260.00 
 Fried Calamari………………………………………………………………………………………………… $210.00 
 Grilled Chicken Apple Sausages with Mustard Sauce……………………………………………………..$250.00 
 Grilled Mini Crab Cakes with Fresh Ginger Cream Sauce……………………………………………….$270.00 
 Hot Wings………………………………………………………………………………………………………. $215.00 
 Spanikopita (Spinach and Cheese in Filo)…………………………………………………………………. $230.00 
 Spicy Meatballs………………………………………………………………………………………………… $200.00 
 Swedish Meatballs……………………………………………………………………………………………… $200.00 
 Teriyaki Beef Brochette……………………………………………………………………………………….. $260.00 
 Spring Rolls with Sweet and Sour Sauce……………………………………………………………………. $255.00 














Carver fee is an additional $50.00 per hour 
 
 
Whole Roast Tom Turkey 
 
$140.00 per 30 People 
 
with Cranberry-Orange Relish & Sourdough Rolls 
 
 
Roast Top Round of Beef 
 
$500.00 per 100 People 
 
















All of our meats are Top Grade and are slowly roasted. This process enhances the flavor and quality of our Roasts, Steaks, Poultry 
and Pork. Our Beef is dry aged, which creates better tasting Steaks and Roasts. You and your guests will enjoy this unique treat from 
our Executive Chef. 
 
 





















Del Monte Plated Dinners 
 
All Entrees are served with a Starch (excluding the Vegetarian Selection), 




$6.00 per person 
Bibb Lettuce, Hazelnuts, Gorgonzola, Apples and Dijon Vinaigrette 
 
WATSONVILLE SALAD 
$6.50 per person 
Local Baby Romaine with Radicchio, Goat Cheese, Roasted Pine Nuts and Red Bell Peppers 
Topped with Balsamic Vinaigrette 
 
BABY FIELD GREEN SALAD 
$5.50 per person 
Baby Greens, Carrots, Cucumbers and Tomatoes with a Choice of Dressing 
 
BABY SPINACH SALAD 
$6.00 per person 





$14.00 per person  




$20.00 per person  





$26.50 per person  
Hazelnut Crusted Fillet with a Chive Cream Sauce 
 
MAHI MAHI  
$28.00 per person  
Grilled with Ginger Teriyaki and Pineapple Sauce 
 
BAKED AND CRUSTED PACIFIC RED SNAPPER   
$21.00 per person  
Fillet accompanied with a Lobster Butter Cream Sauce 
 
SWORD FISH  
$26.75 per person 
Grilled Swordfish with a Green Peppercorn Cream Sauce 
 
PETROLE SOLE  
$26.50 per person 
Grilled from Local Water with a Chardonnay beurre blanc Sauce 
 
 








STUFFED CHICKEN DEL MONTE  
$24.00 per person 
The Chef’s Signature Baked Breaded Chicken Stuffed with Mushrooms, 
Monterey Jack Cheese, and Savory Herbs, Smothered with a Mushroom Sauce 
 
CASTROVILLE STUFFED CHICKEN BREAST  
$21.00 per person 
Stuffed with Artichokes and Spinach then Wrapped with Bacon and served in a Marsala Sauce 
 
SICILIAN MARINATED CHICKEN BREAST $20.00 per person 




RIB EYE STEAK  
$29.00 per person 
Charbroiled 10 oz Choice Steak served with Sautéed Mushroom Sauce 
 
ROASTED FILET MIGNON  
$31.00 per person 
Tender Slices of Tenderloin Topped with a Cabernet Mushroom Sauce 
 
PRIME RIB   
$24.50 per person 
Rubbed with Rosemary, Garlic, Salt and Pepper served with Aux Jus and Horse Radish 
 
ROASTED AND CRUSTED PORK TENDERLOIN  
$23.00 per person 
Served with Caramelized Apple Brandy Sauce 
 
RACK OF LAMB  
$31.00 per person 
Herb Crusted Rack of Lamb with Roasted Garlic Mashed Potatoes and Lamb Au Jus 
 
FLAME BROILED 10 OZ NEW YORK STEAK  
$28.00 per person 




ROASTED MEDALLIONS OF FILET MIGNON WITH SAUTEED PRAWNS  
$35.50 per person 
Served with a Cream Sherry Sauce 
 
MARINATED & GRILLED HALF BREAST OF CHICKEN AND BLACKENED SALMON  
$24.50 per person 
Served with a Tarragon Sauce 
 
Children menu 
Guest 10 and under 
 




All menu items are subject to change due to market conditions. 
*Note that all meat items must be cooked the same way. “Medium” or “Medium Rare” is generally preferred. 
 





Del Monte Dinner Buffet 
 
Served with Rolls and Butter, Chef’s Selection of Seasonal Vegetables, 
Starch, Choice of Dessert, and Coffee & Hot Tea Service. 
Please see Starch Menu for Selections 
 
$32.00 per person 
 
SALAD 
All of the following are included: 
 
TOSSED SALAD BOWL 
A fresh mix of Greens topped with Cucumbers, Carrots and Tomatoes  
served with choice of Two Dressings 
 
FRUIT SALAD 
A Selection of Farm Fresh Sweet Cantaloupe, Honeydew, Hawaiian Pineapple, Kiwi,  
Carmel Valley Grapes and Strawberries 
 
PASTA SALAD 
Chilled Bowtie Pasta Tossed with Fresh Sweet Basil, Sundried Tomatoes, Julienne Roasted Peppers  
and Calamata Olives 
 
ENTRÉE 
Please select two of the following: 
 
ROASTED CHICKEN 
Young Hens Rubbed with Fresh Thyme, Olive Oil, Paprika and Sage 
 then Seasoned with Salt and Pepper and Slowly Roasted  
 
ROAST TOP ROUND OF BEEF WITH CARVER* 
Our Beef is Dry-Aged and Slowly Roasted in Our Smoker 
 
GRILLED FISH 
(Seasonal) – Tossed with a Hint of Lemon, Fresh Dill and Olive Oil, then Grilled to Perfection 
Choices of Local Red Snapper, Pacific Salmon, Mahi Mahi and Tilapia  
served with a Smoked Pepper Cream Sauce 
 
PASTA ENTRÉE 
(Includes Chicken or Seafood) Imported Italian Pasta Topped with a Combination of Sweet Basil 
 Sundried Tomatoes and Capers in a Cream Sauce 
 
All of our meats are Top Grade and are slowly roasted. This process enhances the flavor and quality of our Roasts, Steaks, Poultry 
and Pork. Our Beef is dry-aged, which creates better tasting Steaks and Roasts. You and your guests will enjoy this unique treat  from 
our Executive Chef. 
 
DESSERTS 




Carrot Cake Supreme 
Apple Pie 
 
Minimum 50 People 
 
A Carver Fee of $50.00 per hour per carving station will be applied. 
 




To Compliment Your Entrees 
We recommend the following Side Dishes  
 
 
Please Select One of the following to include with the Del Monte Dinner Buffet 





ROASTED POTATO WEDGES   
served with Sour Cream and Diced Green Onions 
 
ROASTED BABY RED POTATOES  
with Herbs and Garlic 
 
STEAMED YUKON GOLD POTATOES  
with Dill Butter Sauce  
 
GARLIC MASHED POTATOES  
with Fresh Rosemary, Cream and Butter 
 
BROWN RICE 
tossed with Roasted Almonds and Sautéed Mushrooms 
 
WHITE AND WILD RICE PILAF 
California grown Rice accompanied with Carrots, Sweet Onions and Red Peppers. 
 
STEAMED WHITE RICE  
mixed with butter and Fresh Herbs with Sautéed Vegetable Garnish 
 
CHEESE FILLED RAVIOLI OR TORTELLINI 

























The Trident Desserts 
 





Rich Chocolate filled with Walnuts 
 
CARROT CAKE SUPREME 
Carrot Cake Packed with Walnuts, Raisins and Carrots and Topped with Cream Cheese Icing 
 
FRESH FRUIT CUP 
Fresh prepared Watsonville Strawberries, Sweet Cantaloupe, Honeydew, 
Local Grapes and Fresh Pineapple 
 
The Copper Cup Desserts 
 
$6.00 per person 
 
KEY LIME PIE 
Light and Refreshing with a Graham Cracker Crust 
 
NEW YORK CHEESE CAKE 
Smooth, Creamy Cheesecake with a Graham Cracker Crust 
 
BLACK FOREST TORTE 
Chocolate Cake Layered with Sweet Cherries and Butter Cream 
 
TIRAMISU 
Sponge Cake Layered with Cappuccino, Rum, Cocoa and Mascarpone Cheese 
 
STRAWBERRY MOUSSE CAKE 
Layered Moist Sponge Cake filled with Strawberry Mousse and Cream 
 
CHOCOLATE TRUFFLE CAKE 
Chocolate Cake Filled with Raspberry Jam and Covered in Fudge Icing 
 
FRESH FRUIT TART 
Tart Shell filled with Custard and topped with Fresh Grapes, Kiwi and Berries 
 
FRENCH APPLE TART 


















 Party Punches 
 
Served in a Punch Bowl on the Punch Table. 
 
 Champagne Punch…………………………………………………………………… $40.00 
  (Ginger Ale and Champagne)  
 
 Strawberry Champagne Punch …………………………………………………….. $50.00 
 (Vodka, Strawberry Wine and Champagne)  
 




 Domestic Keg of Beer (225 Servings)……………………………………………… $220.00  
Budweiser, Bud Lite, Coors, Coors Lite and MGD 
 
 1mport and Microbrew Keg of Beer (225 Servings)…………………………….. $280.00  
Acme Brown Ale, Red Seal Ale, Steel Head, Bass, Gordon Birsch,  
 & Anderson Valley Oatmeal Stout 
   
No-Host Bar 
 
The customer will have a choice of standard bar selections. 
 
 Well Drinks…………………………………………………………………………… $5.00  
  
 Call Drinks……………………………………………………………………………. $5.50 
 
 Domestic Beer ……………………………………………………………………….. $4.00  
 
 Imported Beer ……………………………………………………………………….. $4.50 
 
 House Wine…………………………………………………………………………… $4.00 
                                                                          
 Soft Drinks ……………………………………………………………………………. $1.75                                                                                
 




Total beverage consumption including the service charge is charged to your party contract based on the above prices. We provide a 
standard bar with Well Drinks and Wines. Call or Premium Drinks and Wines are available, if arrangements are made prior to your 
event. 
 
All private party bars have a bartender fee of $25.00 per hour per bartender (2 hours minimum).  This also applies to bartenders 
pouring kegs. 
  
All party bars must reach a $100.00 drink minimum, otherwise the difference will be applied to your contract. 
 




Prices are per bottle 




  Paul Champlain……………………………………………………………………………. $23.00 
  Asti Folonari……………………...………………………………………………………...$21.00 
  Jacques Reynard…………………………………………………………………………… $16.00 
  Martinellis Sparkling Cider……………………………………………………………… $  9.00 
   
Sauvignon Blanc 
 
  Markham, Napa…………………………………………………………………………… $22.00 








  J. Lohr, Riverstone, Monterey…………………………………………………………… $27.00 
  Mirassou  ……….…………………………………………………………………………..$22.00 
  Stone Creek………………………………………………………………………………… $20.00 
  Lorval. France…………………………………………………………………………….. $18.00  
  House Selection Delicato………………………………………………………………….$16.00 




  Hahn Estates, Monterey..………………………………………………………………….$24.00 




  Kenwood Yulupa. Sonoma……………………………………………………………….. $33.00 
  J. Lohr, Seven Oaks, Paso Robles………………………………………………………. $24.50 
  House Selection...…………………………………………………………………………..$16.00 









  A Montevina, Amador County…………………………………………………………… $27.00 
  Zabaco, Sonoma…………………………………………………………………………… $18.00 
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